
Made with organic grapes from the exquisite Cancilla vineyard, which is nestled under big sky and
pine-studded mountains in the Willamette Valley. You’ll find a pleasing weight to the texture

here. Creamy strawberry mingles with pamplemousse pith on the palate.

100% Pinot Noir
Cancilla Vineyard | Willamette Valley AVA | Oregon

12.5% ABV



CERTIFIED ORGANIC
SINCE 1998



200 CASES PRODUCED



UNFINED



UNFILTERED

raw wines from the pacific nw

The first pick of the  Pinot is
specifically for rosé. The
grapes are macerated on the
skins before a gentle pressing,
which reduces grittiness in the
finished wine. The juice is left
on lees but without any
battonage, and fermented in
barrel until bottling.

Recognized for its benign but challenging
cool climate and the protection of
mountains on its eastern and western
boundaries, the Willamette Valley AVA
was first planted in 1966 and received its
certification in 1988. Characterized by a
long, gentle growing season, with warm
summers and cool nights. Cancilla
Vineyard, tucked away in the woods of the
Willamette Valley with sweeping views of
the surrounding mountains, is farmed by
owner Ken Cancilla and has been certified
organic since 1998. Cancilla Vineyard is
almost entirely planted to Pinot Noir, with
the exception of one acre of Chardonnay.


